
Christmas is such a wonderful time of year!  I know things get busy and hectic but if you 
take a minute to breath and really think about what Christmas means to you, then 
everything you need to do doesn’t seem quite so impossible.  I suggest taking the time to 
plan your holiday meal and enjoy cooking with friends and family while carols play in 
the background.  That would be something to look forward too.   
 
Another suggestion: North Carolina grows some of the most beautiful poinsettias and 
Christmas greenery I have ever seen.  They make wonderful gifts. Or if you have family 
visiting from out of town, you could give them a NC gift basket to take home.  Fill it with 
jams, jellies, honey, fruit and plants grown and produced right here in NC.  You could 
even throw in a loaf of sweet potato tea bread.  
 
The following recipes for a North Carolina breakfast are easy and delicious.  We also 
have the link to last year’s traditional recipes for lunch or dinner. They all use what’s 
grown and produced right here in our wonderful state.   
 
On behalf of the North Carolina Department of Agriculture and Consumer Services, we 
want to wish you and your family a very Merry Christmas and a happy New Year! 
 
 
 
Sweet Potato Tea Bread 
 
3 cups sugar  
1 cup vegetable oil  
3 1/2 cups self-rising flour  
2 cups sweet potatoes (mashed)  
2/3 cup water  
4 eggs beaten  
1 cup raisins (coat with flour)  
1 cup chopped nuts (coat with flour)  
3 teaspoons cinnamon  
2 teaspoons nutmeg  
2 teaspoons vanilla  
 
Cream sugar and oil. Add eggs, sweet potatoes and water. Gradually add flour and spices. 
Mix in raisins and nuts.  
Spray 2 large loaf pans with cooking spray and coat with flour.  
Pour in mixture.  
Bake at 325 for 1 hour or until toothpick comes out clean. Cool slightly before serving. 
 
 
 
PERSONAL Note: This bread is delicious and courtesy of Lee Farms, a wonderful NC 
sweet potato grower in Four Oaks.  I like this recipe because it makes 2 loafs, one to 
serve and one to give as a gift.  You can also make 3 loafs using medium (8 X 4) loaf 
pans or 4 loaves in the mini loaf pans. 
 



Holiday Breakfast Casserole 
 
8 large eggs 
2 cups milk 
1 pound hot pork sausage, cooked, drained and crumbled 
2 cups shredded cheddar cheese 
½ cup chopped red bell pepper 
2 green onions (green part only) sliced 
½ teaspoon onion powder 
¼ teaspoon garlic powder 
8 cups ½-inch cubed bread (white, Italian, French or croissant rolls) 
 
Preheat oven to 350 degrees F.  Grease 9X13 inch baking dish.  In a large bowl, beat 
together eggs and milk.  Add cooked sausage, cheese, red pepper, green onions, onion 
powder and garlic powder.   Add bread cubes, stirring to moisten bread.  Pour into baking 
dish and bake for 45 minutes or until set.  Serve warm. 
 
PERSONAL Note: This casserole can be mixed together the night before.  Then take out 
of the refrigerator 30 minutes before cooking and proceed with baking instructions. This 
dish is also beautiful and reminds me of Christmas with the green and red peppers. 
 

Christmas Thyme Grits  

2 cups water  
½ cup quick-cooking grits, uncooked  
3 cups shredded sharp Cheddar cheese  
4 eggs, lightly beaten  
1 cup reduced-fat milk  
¼ teaspoon dried thyme  
1/8 teaspoon garlic powder  
1 pound bacon, cooked and crumbled, divided 
Bring water to a boil; stir in grits. Return to boil, reduce heat to low and cook 6 minutes, 
stirring often, until grits are a thick consistency. Add cheese, stirring until melted. 
Combine eggs, milk, thyme, garlic powder and half of crumbled bacon; stir well. 
Gradually stir about ¼ of hot grits into egg mixture; add to remaining hot mixture, 
stirring constantly. Pour into lightly greased 11x7 inch baking dish. Top with remaining 
half of bacon. Cover and refrigerate overnight. 

To serve: Preheat oven to 350 degrees. Bake 50-55 minutes or until a knife inserted in the 
center comes out clean. Yield: 8 servings 

PERSONAL Note: A fabulous recipe that can be prepped up to a day ahead of your meal!  
These grits are cheesy and delicious with just a hint of thyme to give them a great flavor. 

 
 
 



Carrot Muffins 
1 ½ cups all-purpose flour (or can use half whole wheat flour and half all-purpose) 
2 teaspoons cinnamon 
1 ½ teaspoons baking powder 
½ teaspoon baking soda 
½ teaspoon salt 
2 large eggs 
¾ cup sugar 
1-½ cups shredded carrots (about 3-4 large) 
½ cup golden raisins 
1/3-cup buttermilk or milk 
1/3 cup plus 1 tablespoon butter 
¼ cup (2 ounces) light cream cheese, softened 
1 cup powdered sugar  
2 tablespoons milk 
½ teaspoon vanilla extract 
 
Heat oven to 400 degrees F.  Grease muffin tins for 12 muffins or use cupcake papers.  
Combine flour, cinnamon, baking powder, baking soda and salt with a whisk.  In a 
separate bowl, beat together eggs and sugar.  Add carrots, raisins, buttermilk and 1/3 cup 
melted butter.  Mix well.  Stir in flour mixture until dry ingredients are moistened.  Spoon 
the batter into greased or paper-lined muffin cups.  Bake for 16 or 18 minutes, or until 
golden brown.  While cooling, blend softened cream cheese and 1 tablespoon butter.  
Blend in powdered sugar, milk and vanilla extract.  Drizzle glaze over muffins or dip tops 
of warm muffins into glaze.  
 
PERSONAL Note: These muffins are wonderful for breakfast or as a treat left for Santa!  
I love these because they taste like a carrot cake but you get your own individual one. 
 
Balsamic Breakfast Glaze 
 
¼ cup balsamic vinegar 
1 Tablespoon honey 
2 Tablespoons extra virgin olive oil 
 
Mix together until well blended.  Slice your tomato and add salt and pepper.  Crumble 
bacon on top.  Then drizzle the glaze over the tomato. 
 
PERSONAL Note:  It is a southern tradition to have a fresh slice of tomato with 
breakfast.  This recipe just adds a little something special.  The glaze is also delicious on 
apples. 
 
 
 
 
 
 
 



Cold Holiday Punch 
 
2 parts apple juice 
2 parts ginger ale 
1 part cranberry light 
 
Mix together and garnish with a cherry and an orange slice. 
 
PERSONAL Note: A light refreshing drink for the holidays.  The cranberry juice gives it 
a light red tint and drinks are much more festive in a beautiful glass with a garnish.  If 
you plan to make hot apple cider this year, serve it in a crock-pot with fresh sliced apples 
and oranges so it will stay warm and look great. 

 

 

 


